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© Continuously operating massaging device. 

® Continuously operating massaging device, suit- 
able for mechanically massaging meat products, 
comprising a drum (2) with a drum wall (3). Inside 
the drum are a star-shaped massage surface (10) 
and guide means (15, 16) for the meat products to 
be massaged, which guide means between the feed 
side and the discharge side of the drum extend 
helically with a pitch all round the longitudinal shaft 
(6) of the drum inside the massage surface. Accord- 
ing to the invention the pitch in a feed part of the 
guide means adjoining the feed side is greater than 
the pitch of a part of the guide means next to it. 
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The present invention relates to a continuously 
operating massaging device, suitable in particular 
for mechanically massaging salted or unsalted 
meat products, at least comprising a drum with a 
drum wall and an essentially horizontally directed 
longitudinal shaft extending between a feed and a 
discharge side of the drum for the meat products 
to be massaged, massage elements in the inside of 
the drum, which form a massage surface, the radial 
distance of which surface from the longitudinal 
shaft of the drum increases and decreases al- 
ternately, viewed in the peripheral direction of the 
drum, and drive means for rotating the massage 
elements about the longitudinal shaft of the drum, 
guide means being present in the inside of the 
drum for the meat products to be massaged, which 
guide means between the feed side and the dis- 
charge side of the drum extend helically with a 
pitch round the longitudinal shaft of the drum inside 
the massage surface. 

Such a massaging device is known from NL-A- 
9000664 and is used to loosen up the internal 
structure of a meat product, in particular bacon 
cuts, by forming capillaries between the meat cells. 
Through these capillaries, moisture already present 
and/or added moisture can become better distrib- 
uted and therefore also better absorbed or retained 
by the meat product. The meat products to be 
massaged are usually supplied one by one to the 
massaging device. In the case of the known device 
massage elements form a star-shaped massage 
surface. When the drum is rotated, the meat pro- 
ducts slide over the tips of the star-shaped mas- 
sage surface and over one another, with the result 
that a massaging effect is obtained. In this case the 
meat products remain in the bottom part of the 
drum. A helical plate element with a constant pitch 
is present in the inside of the drum, for guidance of 
the meat products from the feed side to the dis- 
charge side of the drum. The pitch is in this case 
adapted to the width measurement of the meat 
products to be massaged. Guidance of the meat 
products results in a reduction in the spread of the 
residence time of the meat products in the mas- 
saging device, so that a meat product of high 
quality can be obtained. 

The disadvantage of the known massaging de- 
vice is that placing the meat products to be mas- 
saged in the grooves of the helical plate element at 
the feed side, preferably at a rate of several meat 
products per revolution of the drum, gives rise to 
problems, with the result that the processing ca- 
pacity and working of the massaging device are 
adversely affected. 

The object of the invention is to eliminate these 
drawbacks by providing a device of the type de- 
scribed in the preamble, which is characterised in 
that the pitch in a feed part of the guide means 



adjoining the feed side is greater than the pitch of 
a part of the guide means next to it. 

In a preferred embodiment, the pitch in the 
feed part gradually decreases from the feed side 
5 towards the discharge side, to the pitch of the part 
of the guide means next to it. This means that a 
number of meat products fed in one after the other 
are easily positioned in the feed part without jam- 
ming, and that during the movement through the 
w massaging device they also slide uniformly over 
one another. Further advantageous embodiments of 
the device are described in the sub-claims. 

The invention will be explained in greater detail 
below with reference to the drawing of an example 
15 of an embodiment of a massaging device accord- 
ing to the invention, in which: 

Fig. 1 shows diagrammaticaily a side view, and 
Fig,. 2 shows a detail of the device from Fig. 1. 
Figure 1 shows diagrammaticaily a massaging 
20 device according to the invention, in a view from 
the feed side. The massaging device comprises a 
frame 1 . on which a drum 2 is placed. The drum 2 
is driven in the direction of arrow A by rollers 4, 
which are connected to a drive motor 5. acting 
25 upon drum wall 3. The drum thus rotates about its 
longitudinal shaft 6. Inside the drum wall is a mas- 
sage surface 10. which is formed by a closed wall 
with a star-shaped cross-section. The massage sur- 
face is detachably connected here to the drum wall 
30 3. Guide means, which guide the meat products to 
be massaged from the feed side to the discharge 
side, are also provided in the drum 2. Said guide 
means are formed by a -helical plate element 15 
which is fixed around a shaft 16. The outer periph- 
35 ery of the plate element 15 corresponds to the star 
shape of the massage surface 10. The front bound- 
ary edge of the helical plate element is indicated 
by 17. The plate element 15 ensures that on rota- 
tion of the drum (and thus of the massage surface) 
40 the meat products to be massaged are guided into 
a channel and are massaged by sliding over the 
tips of the star-shaped massage surface and over 
each other. In practice, it is desirable for the plate 
element 15 with the shaft 16 to be easy removable 
45 from the drum, for the purpose of cleaning the 
massaging device. 

Figure 2 shows in more detail the design of the 
part of the guide means of the device of Figure 1 
adjoining the feed side, comprising the helical plate 
so element 15 and the shaft 16. The helical plate 
element 15 is made up of a cylindrical, helical part 
welded to the shaft 1 6, triangular parts being weld- 
ed around the periphery thereof. It can be seen 
clearly that the pitch (a) in the feed part 12 adjoin- 
55 ing the feed side is greater than the pitch (b) of the 
part 13 next to it, which extends to the discharge 
side of the drum. In this case the pitch (b) in the 
part 13 is constant, with a value which is preferably 
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adapted to the width measurement of the meat 
product to be massaged. For example, in the prep- 
aration of bacon the width of so-called "backs" is 
usually 0.2 m. The measurement of the pitch (b) in 
the part 13 is Ihen selected slightly larger than 0.2 
m. For "middles", the width of which is generally 
0.4 m, the pitch is preferably 0.45 m. It can also be 
seen clearly that the pitch (a) in the feed part 12 
gradually decreases from the feed side towards the 
discharge side, to the pitch (b) in the part 13 next 
to it. For example, in the case of a massaging 
device for "backs" the pitch decreases from 0.9 to 

0. 2 m. The shaft 16 extends inside the drum only 
over the part 13 of the guide means. This ensures 
that when meat products are introduced from the 
top in the grooves of the plate-shaped element 15 
they do not fall onto the shaft 16 and become 
damaged as a result. 

In another embodiment (not shown) the lon- 
gitudinal shaft of the drt»m is placed in an inclined 
position relative to tho hrwi/nrvaJ As an attnrnative, 
the drum can be conical arvi tn^ iooQTiKiinal shaft 
of the drum is placed horizontal! y A smooth move- 
ment of the meat products through the massaging 
device is obtained in this way 

The drum can also be closed by an end plate 
at both the feed and the discharge sido. each end 
plate being provided with an aperture to allow 
through the meat products A massaging device 
which is largely closed relative to the environment 
is obtained in this way. 

A design in which the mas sago surface and the 
guide means rotate relative to a stationary drum 
wall is also possible. 

Claims 

1. Continuously operating massaging device, suit- 
able in particular for mechanically massaging 
salted or unsalted meat products, at least com- 
prising a drum (2) with a drum wall (3) and an 
essentially horizontally directed longitudinal 
shaft (6) extending between a food and a dis- 
charge side of the drum for the meat products 
to be massaged, massage ctoments (10) in the 
inside of the drum, which form a massage 
surface, the radial distance of which surface 
from the longitudinal shaft (6) of the drum 
increases and decreases alternately, viewed in 
the peripheral direction of the drum, and drive 
means (4, 5) for rotating the massage ele- 
ments about the longitudinal shaft of the drum, 
guide means (15, 16) being present in the 
inside of the drum for the meat products to be 
massaged, which guide means between the 
feed side and the disci iai ye side of itie drum 
extend helically with a pitch round the longitu- 
dinal shaft of the drum inside the massage 



surface, characterized in that the pitch (a) in 
a feed part (12) of the guide means (15, 16) 
adjoining the feed side is greater than the pitch 
(b) of a part (1 3) of the guide means next to it. 

5 

2. Massaging device according to claim 1, char- 
acterized in that the pitch (a) in the feed part 

(12) gradually decreases from the feed side 
towards the discharge side, to the pitch of the 

io part (13) next to it. 

3. Massaging device according to claim 1 or 2, 
characterized in that the massage surface 
(10) has an essentially star-shaped cross-sec- 

75 tion. 

4. Massaging device according to one of the. pre- 
. ceding claims, characterised In. that the 

guide means are formed by a helical plate 
20 element (15) which is fixed around a central 

shaft (16), the shaft extending over the part 

(13) of the plate element connecting to the 
feed part. 

25 5. Massaging device according to one of the pre- 
ceding claims 1 - 4, characterized in that the 
drum (2) is cylindrical and the longitudinal 
shaft (6) of the drum is placed in an inclined 
position relative to the horizontal. 

30 , 

6. Massaging device according to one of the pre- 
ceding claims 1 - 4, characterized in that the 
drum is conical, and the longitudinal shaft of 
the drum is placed horizontally. 

35 

7. Massaging device according to one of the pre- 
ceding claims, characterized in that the 
drum is closed by an end plate at both the 
feed and the discharge side, each end plate 

40 being provided with an aperture to allow 

through the meat products. 
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